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table of weights 
and measures 


dash = less than Vs teaspoon 

3 teaspoons=l tablespoon 

2 tablespoons=l liquid ounce 

4 tablespoons= 1 /4 cup 
2 cups=l pint 

4 cups of flour=l pound 
2 cups butter=l pound 


2 cups sugar=l pound 
2% cups brown sugar=l pound 
2% cups powd. sugar=l pound 
1 cup milk=8 ounces 
1 ounce chocolate = V 3 cup cocoa 

1 square chocolate=l ounce 

2 cups meat=l pound 


RECIPES WILL SERVE 4 UNLESS OTHERWISE SPECIFIED 


t=teaspoon 

T=tablespoon 

c=cup 

oz=ounce 


abbreviations 


sq=square 

pkg=package 

lb=pound 
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If you keep anything long enough it is certain to come back 
into style. Never was a more apt statement made about the 
glamorous chafing dish. Grandmother used it with a flourish 
and perhaps you have inherited her chafing dish and some 
favorite recipes for serving delicious food cooked before your 
eyes. Or you may have a modern electric one. 

We find that the simplest of fare regally prepared and served 
from the chafing dish provides a party feeling both for enter¬ 
taining and family meals. 

A few fine features of chafing dish cookery: speed of prepara¬ 
tion, the hostess can be at the party while cooking and the 
guests can appropriate some culinary secrets. A good deal of 










the glamour attached to successful chafing dish cooking is in 
the before hand preparation. The ingredients should be as¬ 
sembled, cleaned, cut to size and arranged in attractive pottery 
bowls. Put everything on a large tray and carry it to the table 
or serving cart next to the table. Many chafing dish specialties 
are served on rice or noodles to make a one dish meal. Attrac¬ 
tive covered laquered dishes or individual pottery bowls will 
keep this addition hot while assembling the specialties of the 
house. 

Many people enjoy food more if they see the ingredients of the 
dish they are about to eat attractively displayed. This cookery 
method is for them and once you try it you will find that it is 
for you too. 
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Apple Pancakes .21 
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APPETIZERS 
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Orange Toast . 

...14 

Menus.24, 25, 26 
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Swiss Cheese Toast...41 

Pancake Stacks . 
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Stuffed Mushrooms ...30 

Potato Pancakes .... 
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BRUNCH MENU 

Demi Tasse 

Brandy Broiled Peach 
Cold Smoked Salmon with Onion Rings 
Toasted Muffins 
Pancake Stacks (p 17) with 
Hot Strawberry Sauce 
Coffee 

















BRUNCH MENU 


Sherry 

Melon Wrapped in Thinly Sliced Ham 
Orange & Grapefruit Juice 
Eggs Benedict (p 22) 

Hard Rolls with Cherry Jam 
Coffee 






BRUNCH MENU 

Demi Tasse 
Broiled Grapefruit 

Creamed Mushrooms (p 12) 
on Orange Toast (p 14) 
Apple Turnovers 
Coffee 
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CHICKEN LIVERS WITH EGGS 

V 2 lb. chicken livers 
1 y 2 T flour 
V 2 t paprika 
1 small can mushrooms 


3 T butter 
8 eggs 


6 T milk 
2 T sour cream 


Melt butter in chafing dish pan over flame. Wash, dry and lightly 
flour and paprika livers. Drain and add mushrooms to pan with 
livers. Saute until livers are golden and cooked through. Remove 
to covered dish and keep warm. Mix eggs, milk, cream and sea¬ 
sonings well. Add a little butter to pan and add egg mixture. 
Cook eggs stirring until they begin to set. When they set serve 
topped with livers and mushrooms. 
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CAVIAR BLINTZES 


2 eggs, lightly beaten 
V2 t salt 
2 c cold water 
1 V2 c flour 


1 T butter 

2 cans black caviar 

1 small onion, grated 
V 2 1 lemon juice 


Beat eggs and add salt, water, flour for batter. Butter pancake 
pan of chafing dish and heat. Pour !4 c batter in pan and fry 
lightly on both sides. Turn out on towel and cool. Season caviar 
with onion and juice. Place 1 t on each pancake and roll. Serve 
with sour cream sweetened with a bit of sugar. 
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CREAMED MUSHROOMS 


3 T butter 1 cup milk 

3 T flour 1 T anchovy paste 

8 oz. can button mushrooms Dash cayenne pepper 

V 2 t Enhance (msg) 

Melt butter in chafing dish pan over hot water. Remove from flame 
and stir in flour until smooth. Place over hot water pan and slowly 
add liquid from mushrooms combined with milk. Stir constantly. 
Add seasonings and anchovy paste and stir smooth. Add mush¬ 
rooms. Serve over orange French toast (p 14) or toasted croutons. 





OMELET 



4 eggs 1 T butter 

2 T cold water Salt and pepper 

Beat eggs, water, seasonings, but not frothy. Melt butter and 
quickly stir in egg mixture. Stir briskly and shake pan until mixture 
sets. Stir on surface and then leave a moment. Can fill with 
sauted mushrooms and livers, onions, cooked potatoes, olives, 
fresh herbs such as parsley, chives, dill or scallions. Turn egg 
mixture in half over filling and turn on to serving dish. 
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ORANGE FRENCH TOAST 

1 t grated orange rind 
Juice of 1 orange 

2 eggs 

Butter 


1 T sugar 

8 slices day old French 
bread or rolls 


Beat eggs with juice, rind and sugar. Dip bread in mixture. Melt 
butter in chafing dish pan over flame and fry bread until golden 
on both sides. 






FRIED KIPPERS 

4 kippers 4 toast rounds 

2 T butter 1 T chopped parsley 

Remove heads of kippers and place kippers in bowl. Pour hot 
water over them, remove and pat dry with paper towel. Heat 
butter in chafing dish pan and place kippers in flesh side down. 
Cook 5 minutes, turn onto skin side and cook 3 minutes. Lift out 
carefully and place on buttered toast. Garnish with parsley. 
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BURGUNDY POACHED EGGS 

4 eggs 1 V 2 cup Burgundy wine 

2 T chopped onion Salt & pepper 

4 toasted English muffin halves 

Place wine and onions in chafing dish pan with seasonings. Bring 
to just below boiling point and slip eggs into liquid. Remove from 
flame, cover and place over hot water pan filled with boiling 
water to keep hot. When well set remove from liquid with slotted 
spoon and serve on buttered muffins. 





PANCAKE STACKS 
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Pancake Mix 
Milk 


Vi C sugar 
2 T water 


Melted butter 
Brown sugar 


1 large pkg frozen strawberries 


2 egg whites,stiffly beaten 
1 t butter, softened 
4 T brandy 


Make a thin batter with pancake mix. Bake 6 inch pancakes on 
hot greased pancake pan. Dot pancakes with butter and brown 
sugar. Stack pancakes in piles of 5. Top each stack with meringue 
made by cooking sugar and water until dissolved. Pour sugar 
mixture over egg whites, beating until stiff and add butter. Broil 
stacks to brown meringue. After pouring heated strawberries 
over stacks, heat brandy, ignite and flame. 







PRUNE PANCAKES 


2 ] /2 c cooked prunes 

1 orange 
y 3 c sugar 

2 eggs 

1 c milk 

2 T butter, melted 



V 2 t grated orange rind 
1 c sifted flour 

1 T sugar 
V 2 t salt 

2 T butter 

1 c sour cream 


Cut pitted prunes into small pieces. Combine prunes, 1 t grated 
rind from orange and juice with sugar. Cook stirring until thick¬ 
ened. Beat eggs well with milk, butter and rind. Sift dry ingredi¬ 
ents. Stir smooth with egg mixture. Grease pancake pan of chafing 
dish and make thin 6 " cakes. Fry lightly until golden on both sides. 
Spread filling on each cake and roll. Place in shallow dish and 
place in warm oven. Top with sour cream and serve. 





BUTTERMILK PANCAKES 


2 cups sifted flour 
6 T sugar 
1 t salt 

I V 2 T baking powder 


1 t baking soda 
3 eggs 

4y 2 T melted butter 
1 scant qt buttermilk 


c boysenberry syrup (p 140) 


Sift dry ingredients together. Mix liquids and add to dry mixture. 
Blend smooth. Bake thin 6" pancakes on hot greased pancake 
or regular pan of chafing dish. Brown on both sides. Remove to 
warm pan. Serve topped with boysenberry syrup (p 140). 
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APPLE PANCAKES 

Pancake mix 
Milk 

Melted butter 


2 apples sliced 
Confectioners sugar 
2 T butter 


Use directions on your favorite pancake mix package and bake 
6" pancakes on hot greased pancake or regular chafing dish pan. 
Saute apple slices in 2 T butter until golden. Stack pancakes in 
piles of five with melted butter and apple slices dusted with con¬ 
fectioners sugar between. 
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EGGS BENEDICT 


Hollandaise 
V 2 c butter 
2 egg yolks 

Salt & cayenne pepper 
1 T lemon juice 
V 2 c boiling water 


4 eggs 

4 English muffins, split and 
toasted 

4 thin slices ham 
2 T chopped ripe olives 


Cream butter and add yolks one by one in chafing dish pan over 
hot water pan. Beat well with salt and cayenne to taste stirring 
briskly until thick. Poach eggs in water which has been brought to 
boil. Fry ham until edges curl. Place ham on toasted muffins, top 
with poached egg and cover with Hollandaise. Sprinkle with 
chopped olives. 
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APPETIZERS 

More people are turning to the appetizer meal for large parties. 
This cocktail supper is not a new idea since the Swedish have 
long had their smorgasbord, the French their hors d'oeuvre, 
Italians antipasto. The assortment is so appealing that it is often 
hard to restrain yourself for the main course. With the whole 
meal of appetizers you can toss restraint to the winds and 
indulge your appetite for a little of this and a little of that. The 
following menues are some suggestions for cocktail supper, 
pre-dinner and cocktail hour combinations. 







COCKTAIL SUPPER 

Stuffed Mushrooms (p 30) 

Shrimp in Dill Creme Sauce (p 27) 

Cocktail Franks Lobster Salad 
Relish Tray French Bread, Garlic Rye Toast 
Miniature Danish Pastry 
Coffee 












APPETIZERS BEFORE DINNER 

Mushrooms Delux (p 33) 

Sweet Sour Pork Strips (p 32) 

Stuffed Capon with Cinnamon Baked Apples 
Artichoke Vinaigrette Chive Potatoes 

Green Salad with Anchovy Dressing 
French Pastry 
Coffee 











SHRIMP DILL CREME 

1 c light cream 
21 ground dill 
V 2 c fresh chopped dill or 
V 2 c slivered toasted 
almonds 

2 c cooked rice 

Melt butter in chafing dish pan over hot water pan. Stir in flour 
off flame until smooth. Return to fire and add seasonings, cream 
slowly and then dill. Stir until well mixed and add cooked shrimp. 
Heat through .and serve topped with slivered almonds over rice 
in individual serving dishes. 


1 lb cooked shrimp 

2 T butter 
2 T flour 

V 2 t salt 

Dash cayenne pepper 












*—i 


- 




CREAM CHEESE CRABMEAT RABBIT 


2—3 oz pkgs cream cheese 
1—10 oz can condensed tomato, 
mushroom or pea soup, 
undiluted 


Va t salt 
Dash Tabasco 
1 t Worcestershire sauce 
1 medium can crabmeat 


Toast triangles 


Heat cream cheese in chafing dish pan over hot water pan. Add 
soup and seasonings. Stir until blended. Mix in washed, drained 
and boned crabmeat. Serve hot over toast triangles. 
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STUFFED MUSHROOMS 

1 lb large mushroom caps 
1 clove garlic, minced 

1 small onion, minced 

2 T melted butter 


2 T sherry 
4 T olive oil 
1 c bread crumbs 
1 T chopped parsley 


Salt & freshly ground pepper 


Mix garlic, onion, butter, sherry, crumbs, parsley and seasonings. 
Place mushroom caps in chafing dish over direct flame with oil 
and saute quickly. Fill sauted caps with mixture and return to pan 
with oil. Cover and let cook 10 minutes. Remove cover and serve. 
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SWEDISH MEAT BALLS 


2 slices bread 
1 V 2 lb ground beef 

1 onion, finely chopped 

2 T parsley, chopped 
V 2 c milk 


1 egg 

4 T drippings or oil 
V 2 t salt 

Va t enhance (msg) 
Freshly ground pepper 


Soak bread in milk until absorbed. Beat egg and mix with meat, 
bread and seasonings. Form into small balls and flour lightly. 
Brown in chafing dish pan over direct flame. Add 1 c water and 
simmer covered 1 hour. Serve hot. 







SWEET SOUR PORK STRIPS 


I V 2 lb lean pork shoulder, baked 
3 T cornstarch 
1 c vinegar 
1 c sugar 

Few dashes Tabasco 


1 T prepared mustard 

2 green peppers 

1 red pepper or pimiento 
1 large can of pineapple 
chunks and juice 


1 T Worcestershire sauce 


Cut cooked pork in strips. Mix cornstarch in vinegar and cook 
with sugar until char in chafing dish pan over direct flame. Add 
Tabasco, Worcestershire, mustard, peppers cut in large pieces. 
Add pineapple chunks and juice. Cover and cook 15 minutes. 
Add pork strips and heat. 
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MUSHROOMS DELUX 


1 lb mushrooms 
1 t lemon juice 
1 t salt 


3 T chopped parsley 

1 T water 

2 cloves garlic, mashed 


Freshly ground pepper 

1 T flour 

2 T white wine 


Wash mushrooms and plunge into cold water to which lemon juice 
has been added. Let stand 10 minutes. Chop stems and halve 
mushrooms. Drain and add seasonings, parsley and garlic. Let 
marinate for 10 minutes. Sift in flour, stir well and moisten with 
wine and water. Simmer in chafing dish pan over direct flame 
10 minutes. Heat 2 T brandy and ignite. Pour over mushrooms 
and serve flaming. 













DEVILED SHRIMP 
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1 lb fresh cooked shrimp 
y 4 c chopped onion 

1 clove garlic, minced 

2 T butter 
1 V 2 T flour 

y 2 t dry mustard 


y 2 t salt 

Freshly ground pepper 
% c milk 
Va c cream 

y 4 lb American cheese 
1 T sherry 


Shell and devein shrimp. Simmer onion and garlic in butter in 
chafing dish pan over direct flame until golden. Blend in flour 
and seasonings. Add milk and cream gradually stirring constantly 
until thickened. Add grated cheese and wine. When cheese melts 
add shrimp and heat through. Serve hot. Can use lobster, crab- 
meat or scallops instead of or with shrimp. 
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COTTAGE CHEESE PANCAKES 


1 lb farmer cheese (dry cottage 

cheese) 

2 T sour cream 
2 beaten eggs 
1 T sugar 


Vs t salt 

V 3 c ground almonds 
2 T flour 
Va c butter 
Confectioners sugar 


Rub cheese through sieve. Add cream, eggs, sugar, salt, nuts and 
flour. Mix lightly. Melt butter in pan. Drop batter from teaspoon 
(make tiny cakes) and fry in chafing dish pan over direct flame 
until golden on both sides. Sprinkle with confectioners sugar and 
serve hot. 
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FRANKS IN SOUR CREAM 


6 frankfurters 
2 Toil 

2 t flour 

3 T chili sauce 


1 c sour cream 

2 t sugar 
Va f salt 

Va c water 

1 T caraway seeds 


Cut franks in half inch slices and brown in hot oil in chafing dish 
pan over direct flame. Stir in flour off flame. Return to flame and 
add rest of ingredients. Heat to boiling point. Serve hot with 
crackers. 

















33 


SAUCY MEAT BALLS 


1 V 2 lbs ground steak 1 t salt 

1 c grape nut flakes 1 c tomato sauce 

1/2 c milk 1 c chopped mushrooms, 

It sugar canned 

Mix meat, grape nuts, milk and salt and form into very small balls. 
Brown in fat in chafing dish pan over direct flame and cover 
with sauce made from remaining ingredients. Simmer covered 
1/2 hour. Serve with toothpicks. May vary by putting stuffed olive 
in center of each meat ball before browning. 
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FRIED ARTICHOKE 

8 tiny artichoke hearts 
2 eggs 
Olive oil 
1 t oregano 


1 c bread crumbs 
1 T chopped parsley 
Salt and freshly ground 
pepper 


Season artichoke hearts, canned. Beat eggs, combine parsley 
with crumbs. Dip artichokes in egg, then in crumbs. Heat 1 inch 
of olive oil in chafing dish pan over direct flame until smoking. 
Fry artichokes in hot oil until brown. Drain on absorbent paper. 
Serve hot with toothpicks. 
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SOY SHRIMP 

4 T peanut oil 
2 cloves garlic, minced 
6 slices fresh ginger, thin 
4 T canned soy beans, drained 
24 raw cleaned shrimp 


2 ] /2 c hot chicken stock 
1 T cornstarch 
1 T soy sauce 
1 t Peking powder 
1 T sugar 


Heat oil in chafing dish pan over direct flame. Add garlic, ginger, 
soy beans and fry, stirring for a minute or two. Add shrimp and 
chicken stock. Cover and cook 3 minytes. Blend cornstarch with 
some broth and add to mixture. Season with soy sauce and 
Peking powder. Shake in sugar and stir well. Serve with toothpicks. 








SWISS CHEESE TOAST 


2 T water 
2 eggs 
V 2 1 salt 



% lb Swiss cheese, grated 

1 c milk 

2 T flour 

1 V 2 t baking powder 


Shave cheese into thin pieces. Heat milk in chafing dish pan over 
hot water pan, thicken with flour mixed with water. Cook 5 min¬ 
utes. Pour sauce over beaten eggs. Add cheese and salt. Cook 
slowly until cheese melts and mixture is creamy. Cool and add 
baking powder. Toast bread on one side. Spread cheese on 
untoasted side and brown under broiler. Serve hot, cut into finger 
strips. Enough for 10-12 whole slices. 
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TINY POTATO PANCAKES 

2 c raw potatoes, grated 

3 eggs, beaten 
2 T flour 

1 t baking powder 


1 t salt 

Va c parsley, chopped 

2 c apple sauce 

1 T red horseradish 


Drain liquid from grated potatoes. Mix eggs with flour, baking 
powder and salt. Mix into grated potatoes and add parsley. Drop 
from teaspoon onto lightly greased preheated pancake pan of 
chafing dish over direct flame. Be sure to keep them tiny and 
very thin. Serve hot with apple sauce mixed with horseradish. 
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MENU 


Vegetable Juice 
Beef Sukyaki (p 62) 

Fruit Salad Steamed Rice 

Rum Pie Coffee 









CURRIED BEEF 
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1 V 2 lb ground beef 
3 T butter 
2 onions, sliced 
1 t garlic salt 
1 t salt 
Va t pepper 
V 2 c cooked peas 


1 can whole tomatoes 
1 tart apple, chopped 

1 T green pepper, 

chopped 

2 c chicken stock 

3 T curry powder 
1 T flour 


Melt butter in chafing dish pan over direct flame. Add onions, 
beef and seasonings. Brown well and add tomatoes, apple, green 
pepper, stock and curry powder mixed with flour. Stir until smooth 
and hot. Simmer 15 minutes. Add peas and simmer 5 minutes 
more. Serve with rice. 
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STUFFED HAMBURGERS 

1 V 2 lb ground beef 

1 c crushed corn flakes 
V 2 1 garlic salt 

V 2 1 enhance (msg) 

2 T butter 


Va t ground pepper 
V 2 c cold water 
1 c filling: chopped olives, 
pineapple, egg and 
anchovy 


Mix beef, cornflakes, seasonings, and water. Heat butter in chaf¬ 
ing dish pan over direct flame. Divide meat mixture in half and 
make thin patties. Fill with one of the above fillings or slices of 
cheese and sandwich with another patty. Brown on both sides 
and simmer covered for 15 minutes. 








FILET OF BEEF 


51 



4 thick filet of beef 
4 T butter 

1 T chopped parsley 


3 T brandy 


Salt & Pepper 
1 can mushroom caps 
4 slices pate 


Heat butter until smoking in chafing dish pan over direct flame. 
Season beef and place in pan. Quickly sear both sides and reduce 
heat. Sprinkle with parsley and cook 10 minutes on each side 
for medium rare. Heat mushrooms and serve filet of beef topped 
with slice of pate and mushroom cap. Heat brandy, ignite and 
pour over beef, pate and mushroom. Serve flaming on toast 


triangles. 









MEAT SAUCE FOR SPAGHETTI 
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2 cloves garlic, minced 
V 2 c chopped onion 
1 t salt 

V 2 t freshly ground pepper 
4 T olive oil 
V 2 t paprika 

1 T sugar 


1 lb ground veal & beef 

2 T red wine or vinegar 
2 T chopped parsley 

1 can plum tomatoes 
1 can tomato paste 
1 can water 


Saute garlic, onion and seasonings in oil in chafing dish pan 
over direct flame. Add meat and wine and brown. When browned 
remove meat and put aside. Add remaining ingredients and sim¬ 
mer 1 to 2 hours. Replace meat and heat through. Serve over 
spaghetti. 




BEEF STROGONOFF 
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2 lbs lean beef 
Va c butter 
1 chopped onion 
1 large can mushrooms, sliced 
Juice 1 lemon 

3 T sherry 


2 T flour 

V 2 c tomato juice 
y 2 c stock (beef) 
Salt & pepper 
V2 c sour cream 


Shred beef and sprinkle with lemon juice. Saute onions and mush¬ 
rooms in hot butter in chafing dish pan. Remove onions and mush¬ 
room and add lightly floured beef to pan and brown with sherry. 
Add onions, mushrooms, juice, stock, seasonings and cook another 
5 minutes. Stir in sour cream and heat through. Serve with rice. 
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SAUSAGE PINEAPPLE KEBOBS 


1 lb brown & serve sausages 1 can pineapple chunks 

1 c pineapple juice 

Heat pineapple juice in chafing dish pan over direct flame. Cut 
sausages into cubes. Spear a sausage cube and a pineapple 
chunk on toothpicks and heat in juice. Serve hot. 
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SPECIAL BEEF SLICES 

4 slices cold roast beef 
,2 T butter or drippings 
1 T flour 

1 beef bouillon cube 
1 c hot water 


1 T meat glaze 
1 t tomato paste 
Salt & pepper 
V 2 c Burgundy wine 
1 T chopped parsley 


Melt butter in chafing dish pan over direct flame. Blend in flour 
and cook, stirring until brown. Dissolve bouillon cube in hot water 
and add to fat and flour. Stir well and add meat glaze, tomato 
paste, salt and pepper. Add beef slices and heat well. Add wine 
just before serving and heat well. Serve topped with chopped 
parsley. 



PEPPER STEAK 



2 T freshly ground pepper 1 clove garlic, crushed 

1—372 lb sirloin steak 4 T melted butter 

2 T butter 2 T red wine 

Va c cognac 

Wipe steak with damp cloth and press pepper onto steak on both 
sides. Let stand 15 minutes. Heat 2 T butter in chafing dish pan 
over direct flame. Put steak in and cook over high flame. It 
should get crusty and brown. Cook until desired color. Add garlic 
to melted butter. Pour cognac over steak and ignite. Serve with 
garlic butter sauce on steak. Can substitute sugar for pepper 
and cook as aboVe. 
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VEAL SCALOPPINI 


2 lb thin veal cutlet Juice of 1 lemon 

4 T butter V 2 c beef stock 

1 T flour Salt and pepper 

Chopped parsley 


Flatten thin slices of veal cut into 4 inch squares. Brown each side 
quickly in hot butter. Add broth a little at a time to keep meat moist 
while cooking. Add salt and pepper and sift a little flour over meat. 
When flour is browned, turn veal and repeat process. Add lemon 
juice, cover and simmer about 5 minutes. Sprinkle with parsley 
and serve hot. Can substitute marsala or sweet sherry for lemon 
juice or with juice. 
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HAM & SWEETS ROLLS 


4 cooked sweet potatoes 4 T butter 

V 2 c brown sugar 4 thin slices precooked 

2 T water ham 

V 2 c pineapple juice 

Combine sugar, water and butter in chafing dish pan over direct 
flame. Cook until it becomes thick and syrupy. Add potatoes and 
glaze. Remove potatoes with large spoon and place on slice of 
ham. Roll and secure with toothpicks. Return to syrup and heat 
through. Serve hot. 
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VEAL CONTINENTAL 


4 thin slices veal, 2" round Salt and pepper 

4 thin slices precooked ham, V 2 T garlic salt 

2" round 1 T flour 

4 slices swiss cheese 1 T lemon juice 

2 T butter V 2 c beef bouillon 

2 T chopped parsley 

Pound veal thin and round. Place ham slice and cheese on top of 
each slice. Season with salt and pepper and garlic salt. Roll and 
tie ends with string. Heat butter in chafing dish pan over direct 
flame. Brown veal rolls in butter until well browned. Sprinkle with 
flour while browning. Add bouillon and lemon juice. Heat well. 
Serve with chopped parsley. 




LIVER WITH SCALLIONS 
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1 lb calves liver 
1 T flour 
Salt & pepper 
1 t paprika 


2 T cognac 


V 2 c chopped scallions 
2 T butter 

1 c red wine 

2 T chopped parsley 


Cut liver in thin strips. Combine flour with salt, pepper and paprika. 
Lightly flour liver. Heat butter in chafing dish pan over direct 
flame. Saute scallions until soft. Add liver and saute until brown 
outside and pink inside. Remove liver and onions to warm place. 
Add wine to pan and heat with drippings. Pour over liver and 
onions and sprinkle with chopped parsley. Heat cognac, ignite 
and pour over liver. Serve flaming. 
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BEEF SUKIYAKI 

2 T fat 

1 V 2 lb lean beef 
2 large Bermuda onions 
V 2 c beef bouillon 
V 2 c soy sauce 



V 3 c white wine 
2 T sugar 
1 T enhance (msg) 

1 can sliced mushrooms 
V2 c spinach 


V2 c canned soybean curd cubes 


Heat fat in chafing dish pan over direct flame. Thinly slice beef 
and add/turning when browned. Add sliced onions, spinach, mush¬ 
rooms, soybean curd. Cover and cook until vegetables begin 
to cook. Add sugar, bouillon, enhance, wine and soy sauce and 
cook until vegetables are done but still crisp. 



Menu .64 

Menu .65 

Menu .66 

Menu .67 

Shrimp Creole .68 

Photo .69 

Lobster Newburg .70 

Lobster Thermidor.71 

Shrimp Jambalaya .72 

Shrimp Curry.73 


Sole Parmesan.74 
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Potato Saute .75 

Shrimp Marinara.76 

Photo . 77 

Sole Marguery .78 

Salmon Sole Saute.79 

Brook Trout Amandine.80 

Flounder & Hazelnuts.81 

Poached Sole .82 
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DINNER MENU 

Green Salad with Roquefort Dressing 
Shrimp Curry (p 73) 

Chutney Peanuts 

Shredded Coconut Chopped Chives 

Pickled Walnuts Chopped Ripe Olives 

Preserved Kumquats 
Saffron Rice 

Meringue Pie with Lemon Filling 
Coffee 
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SHRIMP CREOLE 

1 V2 lb cleaned shrimp 
3 T butter 
2 T flour 

1 c onion, chopped 

V 2 c green pepper, chopped 

2 cloves garlic, minced 
Salt and black pepper 

1 T chopped scallions 



V 2 c sliced mushrooms 
1 large can plum tomatoes 
1 small can tomato paste 
1 small can water 
1 T chopped parsley 
1 T sugar 
Vb t paprika 
Dash Tabasco 


Add flour to melted butter and brown in chafing dish pan. Add 
onion, celery, green pepper and garlic. Cook vegetables until 
transparent. Add and cook tomatoes, paste, water, parsley, sugar 
and seasonings 15 minutes. Add shrimp and cook until they turn 
pink. Add parsley and scallions. 
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LOBSTER NEWBURG 

1 lb lobster, cooked 
3 T butter 
1 T flour 

V 2 c mushrooms, sliced 
V 2 1 salt 
Dash paprika 


Vs t cayenne pepper 
1 t chopped onion 
Va c cognac 
Va c sherry 
3 egg yolks 
1 c cream 


Cube lobster. Melt butter in pan of chafing dish over hot water 
and blend in flour. Add salt, pepper, onion, mushrooms. Add 
cream to egg yolks and beat well. Add lobster, cognac and sherry 
to onion mushroom mixture. Stir well. Add cream and egg yolks 
and stir gently over fire until well thickened and hot. Can substitute 
shrimp or crabmeat for lobster or use in combination. 
















LOBSTER THERMIDOR 



2 c lobster meat, cooked 
2 T butter 
.1 t minced onion 
Va c white wine 


1 small can mushrooms 


1 T tomato paste 

2 c cream sauce 
Grated cheese 


Heat butter in chafing dish pan over direct flame. Add onion, 
cubed lobster and wine. Cook 5 minutes and add mushrooms and 
tomato paste. Cook another 5 minutes. Add cream sauce and heat. 
Top with grated cheese. Serve hot. Can substitute shrimp or crab- 
meat for lobste'r. 








SHRIMP JAMBALAYA 


1 lb cleaned deveined shrimp 

2 T butter 
1 T flour 

1 c chopped scallions 

3 ripe tomatoes, peeled 
1 onion, sliced 

1 T parsley, chopped 


1 c uncooked rice 
1 c water 

Vi t Tabasco sauce 
Salt & pepper 
Vi lb sliced mushrooms 
1 dz oysters & own liquor 
1 c cooked diced ham 


Heat butter in chafing dish pan, add flour and blend smooth. 
Add onion, tomatoes, mushrooms, scallions, parsley, water, sea¬ 
sonings and shrimp. Add rice, bring to boil and cover. Place 
chafing dish pan over hot water pan and steam 20 minutes. Add 
oysters cooked in their own liquor and ham. 










SHRIMP CURRY 
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4 T butter 
2 T flour 

2 T curry powder 
1 onion, chopped 

1 clove garlic, minced 

2 T chopped apple 

1 T chopped green pepper 

2 ripe peeled tomatoes 


1 bay leaf 
Salt & pepper 
1 chopped banana 
1 T lemon juice 

1 t grated lemon rind 
3 c chicken stock 

V 2 c white wine 

2 lbs fres>h cleaned shrimp 


Melt butter in chafing dish pan and blend in flour mixed with 
curry powder. Add onion, garlic, apple, green pepper, tomatoes, 
bay leaf, salt, pepper, banana, lemon juice and grated rind. Heat, 
add stock, simmer covered 15 minutes. Add shrimp, wine and 
cook until shrimp turn pink. 
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SOLE PARMESAN 

4 sole fillets 
Salt & pepper 
Flour 

2 eggs, beaten 
V 2 c fine bread crumbs 
2 c canned tomato sauce 

3 T butter or 



V2 c grated Parmesan 
cheese 

Paprika, salt, cayenne 
pepper 

1 T chopped parsley 
V 2 t oregano 


Wipe fillets and season. Dust with flour, dip in beaten egg. Mix 
crumbs with cheese and seasonings. Dip fish in crumb mixture and 
coat well. Let stand 1 5 minutes. Brown well on both sides in melted 
fat in chafing dish pan over direct flame. Sprinkle with chopped 
parsley and oregano. Serve with hot tomato sauce. 








SOLE ARTICHOKE & POTATO SAUTE 
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2 fillets of sole 
2 artichoke hearts, cooked 

2 medium potatoes 

3 T butter 

1 T white wine 


2 T chopped parsley 
Salt and pepper 
Flour 

Lemon juice 


Wipe fillets and cut into finger lengths. Season with salt, lemon 
juice and pepper and dust lightly with flour. Wash and peel 
potatoes. Boil in salted water until half cooked. Cook and cut into 
finger shapes. Similarly cut artichoke hearts. Melt butter in chafing 
dish pan over direct flame. When foamy saute fish, potatoes and 
artichoke until golden brown. Sprinkle with chopped parsley and 
add wine. Cover and simmer 2 minutes. 
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SHRIMP MARINARA 

2 lb. fresh shrimp, cleaned 

1 chopped onion 

2 cloves garlic 
2 T olive oil 
1 T chopped parsley 
Salt and pepper 

Brown garlic and onion in olive oil in chafing dish pan over direct 
flame. Remove garlic and add tomato, tomato paste, water, pars¬ 
ley, salt and pepper, oregano and sugar. Simmer 15 minutes. Add 
raw deveined shrimp and cook until shrimp turn pink. Add sherry 
10 minutes before serving. 
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1 large can plum tomatoes 
1 small can tomato paste 
1 small can water 
1 t oregano 
1 T sugar 
V 2 c sherry 
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SOLE MARGUERY 


4 fillets of sole 
% c white wine 
1 onion slice 
1 bay leaf 

Ismail can button mushrooms 

Paprika 



V 2 c cleaned shrimp 
4 T butter 
Va c cream 
Salt and pepper 
1 T flour 


Fold fillets and poach 15 minutes in wine with onion, bay leaf, salt 
and pepper in chafing dish pan over direct flame. Saute mush¬ 
rooms and shrimp in 1 T butter with salt and pepper. Add 2 T 
more butter and heat with flour and paprika until smooth. Add 
1 c wine sauce from poaching pan. Stir until just ready to boil. 
Add cream and 1 T butter slowly. Pour sauce over poached sole 
and garnish with shrimp and mushrooms. 
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SALMON SOLE SAUTE 

4 hearts of salmon 
4 long strips sole 
4 strips bacon 
Salt 


Va t garlic salt 
1 T lemon juice 
] /a t paprika 
1 T chopped parsley 


Sprinkle salmon and sole with seasonings and lemon juice. Wrap 
sole around salmon and then bacon around sole. Heat chafing 
dish pan over direct flame and saute fish and bacon until cooked 
through. Baste with lemon juice. Serve sprinkled with chopped 
parsley. 
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BROOK TROUT AMANDINE 


4 whole cleaned brook trout 4 T butter 

Salt and pepper 2 T lemon juice 

Flour 4 T sliced almonds 

Wipe season and lightly flour trout. Brown in foamy hot butter 
in chafing dish pan over direct flame on both sides. Remove to 

hot platter and sprinkle with lemon juice. Add sliced almonds to 

butter in pan and toast. Pour butter and almonds over trout and 
serve at once. 
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FILLET OF FLOUNDER WITH HAZELNUTS 


4 fillets of flounder 
Salt and pepper 
Paprika 


1 ] /2 c ground hazelnuts 
4 T butter 
2 T lemon juice 


Wipe, season and sprinkle fillets with lemon juice. Coat both sides 
with ground nuts and let stand 15 minutes. Heat butter in chafing 
dish pan over direct flame until foamy. Saute fish until brown 
and crusty. 
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POACHED FILLET OF SOLE 

4 fillet of sole 
1 c white wine 
1 t lemon juice 
1 T butter 


1 T flour 

Salt and cayenne pepper 
1 c chopped shrimp or 
grated mild cheese 


Wipe sole and place in chafing dish pan over direct flame with 
wine and lemon juice. Poach covered 15 minutes. Drain liquid 
from pan leaving fish in pan and add blended flour and but’^r 
to it. Add salt and cayenne and shrimp or cheese. Heat sauce and 
pour over fish. Serve in chafing dish to avoid breaking fish in 
moving it to another serving dish. Serve with mushrooms, aspara¬ 
gus or broccoli. 
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LUNCHEON MENU 

Cranberry Cocktail 
Turkey Crepes Au Gratin (p 90) 
Endive Salad Rye Toast Fingers 

Pears in Chianti Wine 
Coffee 







LUNCHEON MENU 

Claret Madrilene 
Sweet Sour Chicken Livers (p 98) 

Rice with Mushrooms and Parsley Crusty Club Rolls 
Frozen Eclairs 

Coffee ^>7^ 














CHICKEN ROYALE 



2 T butter 
1 T flour 

V 2 green pepper, chopped 
V2 c sherry 
2% c light cream 


Salt and pepper 


2 c cooked cubed chicken 
1 c sauted mushroom caps 
V2 c blanched almonds 
1 T pimiento strips 
V 4 t Enhance (msg) 


Melt butter in chafing dish pan over hot water. Add flour off 
heat and blend. Add green pepper and saute. Add sherry and 
cream stirring until well blended. Add chicken, mushrooms, 
pimiento and seasonings. Heat all well. Serve in individual pastry 
shells topped with toasted almonds. 








TURKEY CREPES AU GRATIN 
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Pancakes(p 21) 

2 c cubed cooked turkey 
V 2 c ripe olives, sliced 
V 2 c butter 
2 T flour 


2 c chicken stock 
2 c milk 

V2 c white wine 
Salt and pepper 
Dash tarragon 


V 2 c grated cheese 


Make pancakes and place in warm oven. Melt butter in chafing 
dish pan over direct flame. Blend in flour and gradually add milk, 
stock and wine stirring until smooth and thick. Add seasonings 
and cheese. Stir until smooth. Add turkey and olives. Pour between 
pancakes in layers, 3 pancakes per serving. Serve hot. Can sub¬ 
stitute chicken for turkey. 



DUCK WITH BLACK CHERRY SAUCE 
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5 lb duck, cleaned & quartered 
1 T lemon juice 
1 t salt 
Va t pepper 
1 T fat 

1 onion V 2 c red wine 


1 bay leaf 

2 T cornstarch 

1 large can black cherries 

1 c whole blanched 

almonds 

2 T brandy 


Cook duck uncovered skin side down in chafing dish pan. Pour 
off fat. Cook until browned. Cover and cook half an hour. Pour on 
heated brandy. Ignite. Remove duck and saute onion in fat. Add 
bay leaf and wine. Drain cherries and stuff with almonds. Dissolve 
cornstarch in V 2 cherry juice. Cook with wine mixture until thick¬ 
ened. Add and heat cherries and duck. 
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COQ AU VIN 

2 small chickens 
4 T butter 
2 T brandy 
12 small pearl onions 
1 medium can button mushrooms 


1 bouillon cube 

2 T flour 

1 c chicken stock 
% c red wine 
Salt and pepper 


Clean chickens. Brown whole in hot butter in chafing dish pan 
over direct flame. When well browned pour brandy over chicken 
and ignite. When burned out remove chicken from pan and 
brown mushrooms and onions in butter. Stir in bouillon cube 
dissolved in hot water and remove from flame. Stir in flour. Add 
stock and wine. Stir while heating to boiling point. Add seasonings 
and chicken cut into serving pieces. Cover and simmer until tender. 



CHICKEN MARENGO 
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1 frying chicken, disjointed 
4 T butter 

1 clove garlic, miticed 
Salt and pepper 
1 t paprika 
4 T white wine 
1 t lemon juice 


1 lb. sliced mushrooms 
1 med. can tomato sauce 
1 small can tomato paste 
1 can water 
1 T sugar 
Va t ginger 
1 c sour cream 


Clean, wash and disjoint chicken. Season with salt, pepper and 
paprika. Rub well with garlic and lemon juice. Heat butter in 
chafing dish pan over direct flame and brown chicken well on 
all sides. Add wine, tomato sauce, tomato paste, water, sugar, 
ginger and mushrooms. Cook until chicken is tender. Stir in sour 
cream just before serving stirring well to assure heating. 










CHICKEN WITH MUSHROOMS 



2 Toil 

Salt and pepper 
2 c raw white meat chicken 
V 2 lb. peas 
1 c celery cabbage 


V 2 c chicken stock 

1 lb. sliced mushrooms 

2 T cornstarch 
21 soy sauce 

Va c water 


V 2 c almonds, blanched 


Add cubed chicken to oil, salt and pepper in chafing dish pan 
over direct flame. Cook chicken, peas, celery cabbage cut into 
Vs" diagonals and mushrooms. Add stock and cook covered 
10 minutes. Blend cornstarch, soy sauce and water together. Add 
this and cook 5 minutes more stirring constantly. Serve hot over 
rice sprinkled with almonds. 









BARBECUED CHICKEN 
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2 frying chickens 

3 T white wine 

1 onion, chopped 

2 stalks celery, chopped 
2 Toil 

V 2 t paprika 
Salt 

Juice Vi lemon 


Va c brown sugar 
Va c vinegar 

1 green pepper, chopped 
12 oz chili sauce 
1 T Worcestershire sauce 
Dash Tabasco 
Va c water 

1 T prepared mustard 


Drop disjointed chicken in boiling water and let stand off flame 
covered 15 minutes. Brown fryers with wine about 10 minutes. In 
chafing dish pan saute onions and celery in oil. Add rest of in¬ 
gredients in order indicated. Simmer 30 minutes. Add browned 
chicken 10 minutes before serving. 
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SOY SQUABS 


4 squabs 3 T soy sauce 

T t ground ginger 4 T peanut oil 

Salt and pepper 

Split squabs. Clean and dry. Rub with ginger, salt and pepper. 
Marinate in soy sauce 10 minutes. Heat oil in chafing dish pan 
over direct flame and brown squabs until tender and brown. 
Serve hot. 










SWEET SOUR CHICKEN LIVERS 
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1 lb. chicken livers 
V 2 1 salt and pepper 
V 2 t paprika 

1 T flour 

2 T butter 

2 T cornstarch 
V 2 c sugar 
V 2 c vinegar 


1 T soy sauce 
1 T mustard 

1 green pepper, chopped 
1 red pepper, chopped 
1 can pineapple chunks 
and juice 
Va c sliced water 
chestnuts 


Mix paprika with flour, salt and pepper. Dust livers with mixture. 
Heat butter in chafing dish pan over direct flame. Saute livers 
until golden. Remove livers to warm platter. Combine other in¬ 
gredients in the order indicated and simmer 15 minutes. Add 
livers to sauce and serve hot. 
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CHICKEN CACCIATORE 


1 frying chicken 
V 2 c olive oil 

2 T red wine 

V 2 c chopped onion 
1 clove garlic, minced 
Salt and pepper 


1 t tarragon 
1 small can button 
mushrooms 

1 green olive, chopped 
V 2 t anchovy paste 
V 2 c sherry 


Cut chicken into serving pieces and brown well in olive oil with 
red wine in chafing dish pan over direct flame. Add onion, garlic 
and seasonings, Remove chicken and add remaining ingredients 
well mixed. Return chicken to pan and heat well. 






CHICKEN TETRAZZINI 


1—8 oz pkg spaghetti 
1 large can tomato juice 

3 c chicken cubes, cooked 
V 2 c grated cheese 

4 T butter 


3 T flour 

2 c chicken stock 
1 c heavy cream 
Salt and paprika 
V 2 boiled ham 


large can mushrooms 


Boil spaghetti 4 minutes. Wash, drain and cook with tomato juice 
until juice is absorbed. Add mushrooms, chicken and cheese to 
spaghetti. Combine butter and flour in chafing dish pan over 
direct flame and cook until blended. Add stock, cream and season¬ 
ings. Combine with spaghetti mixture. Add ham just before serving. 








CURRIED CHICKEN 


2 c cooked cubed chicken 
Va c chopped onion 
Va c chopped apple 
1 t chopped green pepper 

4 slices bacon 


Salt and pepper 

2 T curry powder 
1 T flour 

3 c chicken stock 


Brown onion and apple with bacon in chafing dish pan over direct 
flame. Add seasonings mixed with flour. Pour in stock and simmer 
30 minutes. Add green pepper and chicken. Serve with hot rice, 
chutney, crumbled bacon, chopped parsley, peanuts. 
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HAWAIIAN DUCK 

3 c chicken stock 
1 c pineapple juice 
3 c cooked duck 
1 can pineapple chunks 

1 t salt 

Cook onion with butter in chafing dish pan over direct flame until 
soft. Add flour mixed with curry powder. Add stock and juice 
and cook until thickened. Add duck and pineapple. Heat well. 
Serve with rice, chutney and shredded coconut. 


2 T butter 
1 onion, minced 

1 T flour 

2 T curry powder 
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LUNCHEON MENU 

Sauerkraut Juice 
Swiss Cheese Fondue (p 110) 

French Bread Kirschwasser Green Salad 
Cream Puffs 
Coffee 
































DINNER MENU 

Cheese Soup (p 111) 

Tomato Curry Rabbit (p 116) 

Sauted Mushrooms Pumpernickle Crackers 

Green Salad 
French Pastry 
Coffee 
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WELCH RABBIT 

1 T butter 1 T Worcestershire sauce 

% lb sharp cheddar cheese Vs t mustard 

Va c milk Vi t salt 

1 egg Dash cayenne pepper 

Cube cheese and add to melted butter in chafing dish pan over 
hot water pan. Add seasonings. When blended add egg beaten 
with milk and cook 1 minute. Serve on crackers or toast triangles. 













- —1 


SWISS CHEESE FONDUE 

1 clove garlic 

2 c white wine, dry 

% lb Swiss cheese, shredded 
1 y 2 T flour 

Cubes of crusty bread 



V 2 t salt 

Vs t cayenne pepper 
Dash nutmeg 
4 T Kirschwasser or 
2 T cognac 


Rub chafing dish pan with cut clove of garlic and a little salt. 
Heat wine in pan until bubbly. Add a handful of cheese at a time 
until melted. Add seasonings and brandy. Stir well. This is tradi¬ 
tionally eaten out of dish by each person spearing bread and 
dipping into pan and stirring bread until well coated. If fondue 
becomes thick add a little preheated wine. 
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CHEESE SOUP 


4 slices toast 
8 T grated Swiss cheese 
Salt and pepper 
2y 2 c milk, boiling 


2 T butter 
1 onion, sliced 
Dash paprika 
Dash Tabasco 


Place 2 slices of toast in bottom of chafing dish over hot water 
pan. Top with cheese and place other slices of toast on top. Pour 
boiling milk over all and cover. Saute onion slices until transparent. 
Uncover soup and top with onions and seasonings. 





CREOLE BLINTZES 
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4T oil 

1 T scallions, minced 
1 T green pepper, minced 
1 egg 

3 T sour cream 


1 c milk 

1 c pancake mix 

2 c cottage cheese 
V 2 c chili sauce 


Heat oil in chafing dish pan over direct flame. Saute scallion 
and green pepper until tender. Add egg beaten with milk to 
pancake mix and beat smooth. Bake pancakes on lightly greased 
chafing dish pancake pan. Mix vegetables with cottage cheese 
and spoon cheese mixture in center of each pancake. Fasten with 
toothpick. Mix and heat chili sauce and sour cream. Pour over 
pancakes and serve in chafing dish. 
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CAREER EGGS 


2 c sliced scallions 

3 T butter 

V 2 t salt 

6 hard cooked eggs, cubed 

1 T parsley, chopped 

1 medium can drained 
lima beans 

1 can condensed celery 
soup 

V 2 c light cream 


Dash Tabasco Popcorn 

In chafing dish pan over direct flame saute scallions in butter until 
transparent. Add rest of ingredients except popcorn. Stir, heat 
well and serve topped with popcorn croutons. 






SHRIMP RABBIT 





2 T butter 
V 2 onion, chopped 
2 T green pepper, chopped 
1 lb raw cleaned shrimp 
1 T butter 


Va lb grated American cheese 


1 T flour 
V 2 c milk 

1 t Worcestershire sauce 
Vs t dry mustard 
Salt and pepper 


Melt butter in chafing dish pan and saute onion and green pepper. 
Add shrimp and saute until they turn pink. Remove to warm platter. 
Melt butter in chafing dish pan and add flour. Stir until smooth. 
Add milk gradually and then rest of ingredients. Stir until cheese 
is melted. Add shrimp and vegetables. Heat and serve on toast. 








EGG ROLL 
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V 2 c water 
2 eggs, beaten 
V 2 c sifted flour 
V 2 c cooked shrimp 
V 2 c bamboo shoots, canned 
V 2 c cooked pork or beef 


V 3 c water chestnuts 
1 T scallions, diced 
1 T celery, sliced 

1 t salt and pepper 

2 toil 

1 t Enhance, msg 


Beat eggs water and salt. Add flour gradually. Grease chafing 
dish pancake pan. Heat and pour in thin layer of batter. Cook 
1 minute and cool on towel. Repeat for all. Combine rest of ingre¬ 
dients for filling. Place 1 T of mixture on each cooled pancake. 
Roll, tucking in edges. Moisten edges with batter and press. Chill 
20 minutes. Fry in deep hot fat. Drain. 





TOMATO CURRY RABBIT 


1 T butter Va c milk 

V 2 lb American cheese 1 can condensed 

Vs t cayenne tomato soup 

V 2 t salt 1 egg 

1 T curry powder Dash Tabasco sauce 

Vs t dry mustard 

Crumble cheese and add to melted butter with seasonings in chaf¬ 
ing dish pan over hot water pan. When blended add egg beaten 
with milk combined with tomato soup. Serve hot and well blended 
on crackers or potato chips. 
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WESTERN 

4 eggs 
V 4 c milk 
V 2 small onion 
Salt & pepper 
2 T butter 


V 4 c green pepper, 
chopped 

2 T chopped parsley 

1 T chopped olives 

2 T grated cheese 


Cook minced onion, green pepper, parsley, olives and seasonings. 
Beat eggs with milk mixture and scramble. Place on hot dish when 
set and sprinkle with cheese. Serve with toast. 
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RUM OMELET 

4 eggs V 2 c milk 

2 T butter Salt 

Confectioners sugar & rum 

Heat butter in chafing dish pan over direct flame until it begins 
to brown. Beat eggs with milk and salt. Add to pan and stir briskly 
until they begin to set. Let set and roll up. Glaze with butter and 
sprinkle with sugar and heated rum. Ignite rum and serve flaming. 
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EGG FOO YOUNG 


2 Toil 

1 clove garlic, minced 
1 can button mushrooms 
V 4 c celery, sliced 
Salt and pepper 


1 T soy sauce 

2 T chopped parsley 
Va t Enhance, msg 

2 Toil 
5 eggs 


Heat oil and saute garlic and mushrooms. Add celery, parsley 
and seasonings. Beat eggs and add mushroom mixture. Heat oil 
in chafing dish pan and fry pancake until golden on both sides. 
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CELEBRITY SCRAMBLED EGGS 


2 T butter 

V 2 1 caraway seed 

6 eggs, beaten 

V 2 t salt 


2 T sour cream Dash cayenne pepper 

Watercress 

Melt butter in chafing dish pan over direct flame. When butter 
begins to brown add eggs beaten with sour cream, caraway and 
seasonings. Stir until it begins to set. Let set and fold out of pan. 
Garnish with watercress. 
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CURRIED EGGS 


2 T butter 

Vi c scallions, sliced 
1 T flour 

1 t curry powder 

2 c milk 


V 2 t salt 
Dash cayenne 
1 t lemon rind, grated 
Va c orange juice 
6 hard cooked eggs, cubed 


Melt butter in chafing dish pan and saute scallions. Mix seasonings 
with flour and stir until smooth. Gradually add milk stirring until 
blended. Add juice and eggs. Heat gently stirring. Serve over 
steamed rice or fried noodles accompanied by chopped chives, 
chutney and coconut. 
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Dessert often means more to diners than anything preceding 
it. Sometimes it is the reason people eat at all — in anticipation 
of the final sweet touch. 

With a heavy meal it is unwise to serve a sweet rich dessert. A 
popular custom has arisen for those multitudes with a sweet 
tooth. The dessert luncheon with the dessert as the main element 
of the meal hits a nesponsive note. 

The following are suggestions for this kind of meal as well as the 
more conventional type. 








DESSERT LUNCHEON 

Consomme Madrilene 
Cherry Pancakes (p 128) 
Coffee 









DESSERT PANCAKE 


1 c all purpose flour 1 c milk 

V* t salt 2 T melted butter 

2 T sugar Confectioners sugar 

2 eggs Sour cream 

Fresh blueberries 

Mix and sift flour, salt and sugar together. Beat eggs slightly and 
add milk, butter and stir in flour mixture. Beat smooth. Grease 
pancake pan of chafing dish and pour in 2 T of batter making 
thin pancake. Brown on both sides. Repeat for all pancakes. Dust 
with confectioners sugar, spread with sour cream, blueberries 
and roll each. Makes 12. 





CHERRY PANCAKES 


1 c sifted flour 
21 sugar 

1 t baking powder 
1 c milk 


Va t salt 

2 eggs, beaten 
2 T butter, melted 
1 can frozen tart cherries 


Sift dry ingredients. Add beaten eggs, milk and butter. Stir 
smooth. Bake thin pancakes full size of pan on hot greased pan¬ 
cake pan or regular pan of chafing dish until brown on both sides. 
Remove to warm pan while making others. Heat cherries and pour 
over pancakes. Roll each pancake around cherries and keep hot 
in chafing dish pan while serving. 



CREPES SUZETTE 


129 



1 c flour 

V 3 c powdered sugar 
V 4 t salt 

1 t baking powder 

1 T grated lemon rind 

2 eggs, beaten 


V 2 c sweet butter 
3 T powdered sugar 
Juice 1 orange 
2 T Grenadine 
1 T each Cognac, Rum, 
Cointreau 


c milk 


Sift dry ingredients. Add rind, eggs and milk. Heat greased pan¬ 
cake pan and add thin layer of batter. Brown each pancake on 
both sides. Sprinkle pancakes with sugar. Blend butter, sugar, 
juice and Grenadine. Turn folded pancakes in sauce until well 
covered. Add liqueurs, ignite and turn pancake in flaming sauce. 
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FLAMING FRUIT CAKE 

1 unfrosted fruit cake 


V 2 c rum 


2 T rum 


Sprinkle V 2 c rum over fruit cake and let soak. Place in chafing 
dish and heat 2 T rum. Pour rum into center of cake and ignite. 
Serve flaming. 
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CHERRY JUBILEE 


% c current jelly 
1 large can pitted 
Bing cherries 


V 2 c Cognac 
1 V 2 qt vanilla ice cream 
V 2 c blanched almonds 


Put jelly in chafing dish pan over direct flame and stir until melted. 
Drain cherries and stuff with almonds. Add cherries to jelly and 
simmer slowly. Place ice cream in individual dishes. Pour cognac 
into cherries and let it heat. Ignite with match and spoon flaming 
cherries over ice cream. Makes 8 servings. 






itional Cognac Association 
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BRANDIED APPLE SLICES 

2 apples, sliced 
2 T butter 

1 t confectioners sugar 


2 T chopped pecans 
1 c heavy cream 
1 T brandy 


Wash, core and slice but not peel apples. Heat butter in chafing 
dish pan over direct flame. Saute apples in butter until tender. 
Sprinkle with sugar and nuts. Whip cream and add brandy. Serve 
apple slices in ice cream dishes and top with brandied cream. 
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FRUIT SAUTE 


1 T butter 

V 2 c canned apricots 

V 2 c canned pineapple chunks 

1 T rum 

2 T apricot juice 

2 T pineapple juice 

1 T cornstarch 

1 qt vanilla ice cream 


Heat butter in chafing dish pan over direct flame. Saute fruit until 
hot. Mix juice with cornstarch and add to pan. Stir until thickened 
and hot. Add rum, ignite and serve over ice cream. 
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PEACHES FLAMBEES 


6 canned peach halves 

Rind of 1 orange, 

V 3 c brandy 

shredded 

V 2 c peach syrup 

V 3 c currant jelly 

Sliced almonds 

Scoops of vanilla ice cream 

Drain peaches and pour half of 

brandy on them to marinate for 


1 Hour. Heat peach syrup with orange rind in chafing dish pan 
and reduce liquid by half. Add jelly and stir until melted. Add 
peaches and heat. Pour remaining heated brandy over peaches 
and ignite. Serve over ice cream and sprinkle with almonds. 
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CHERRY SAUCE 

1 can frozen cherries 1 ] / 2 T cornstarch 

1 T lemon juice 2 T sugar 

Dash cinnamon 1 T brandy 

Defrost cherries and remove Vi of juice. Heat cherries and Vi of 
juice in chafing dish pan over direct flame. Add lemon juice and 
cinnamon. Dissolve sugar and cornstarch in rest of cherry juice. 
Stir into hot mixture until thickened. Serve over ice cream or 
sponge cake. 



139 


BANANAS FLAMBEES 

2 t butter 4 bananas, halved 

2 t sugar lengthwise 

1 oz. Kirsch 

Melt butter and place bananas sprinkled with sugar in chafing dish 
pan over hot water pan. Cover and simmer 20 minutes. Pour V 2 oz. 
Kirsch over bananas and ignite. Shake until fire is out and repeat. 
Serve. 
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BOYSENBERRY SYRUP 


1 can boysenberries ] / 4 c sugar 

Va c water 

Place boysenberries, sugar and water in chafing dish pan over 
flame. Heat through stirring until syrupy. Use over pancakes, 
ice cream or sponge cake. 















EPICUREAN GUIDE 

Ruth Chier Rosen 

A new innovation in cook books features 
recipes on plasticized pages permanently 
joined with colorful plastic bindings. These 
festive recipes will please the most discrim¬ 
inating epicure. Indexed for easy reference. 

Gift boxed 

A GUIDE TO 
PINK ELEPHANTS 

To turn local amateurs into professional bar¬ 
tenders, you have 200 of the most requested 
mixed drinks on alcohol resistant pages. They 
are illustrated with the appropriate glass on 
•each page. A complete chapter on wine buy¬ 
ing and serving. Indexed for easy reference. 

Gift boxed 

THE BIG SPREAD 

Ruth Chier Rosen 

An encyclopedia of hors d'oeuvres and 

canapes to make you a hostess of distinc¬ 
tion. This wide variety of tempters is bound 
to delight your guests. They range from jet 
•appetizers to elaborate smorgasbord. Dips, 
Spreads, Spear-its, Hot and Cold Hors 
d'oeuvres abound. From a tid-bit to a com¬ 
plete meal. 

Gift boxed 


A HANDY AID BOOK 
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